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THE wit 


; Gentlewoman' S Pelifie 


| Cookety: 
CONTAINING 

te neweſt Art of Dreſſing all ſorts of 

fiech,Fowl, or F iſh; either yl Fes, Boiled \Ba- 

ſpiStewed, Frycd, Broy led, Haſht or Frigaced. 
TOGETHE R 

Fuh the true. way of Raiſing Paſte, and mgki 

"Fes, Paſties, Tarts, Cakes; Cuſtards, &c, 


A how to take all forts of Broths, Can 
| ; Jellies.; and the exatt way of making $] 
Te ſorts of Pickles, &c. 


LiKEWISE 
ons for Garniſhing; Serving up, and Sct- 


Nredti 
rout a Table; with Rules for Carving and Preſen 

F ook and moſt accep tabſe pieces , after the ning 

$i _ uſed cither in England or Fraice. 


; ., To mbichis Alded,. 
"Mhe Art of Preſerving, Conſerving, and Candy- 
"Fg all forts of Fruits, Flowers, Buds,.Robts, Herbs, '&c- 


With a moſt excellent Receipt for makinga ;Beautfying 
1 Water to clear the Face, Ned andy, & whiten the Skin, 


' Vary Beneficial for all y ouhg Gentlewornien 2 


and Serv, 


"Lind ing ro ; Dire. 
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R EF ACE 


TO THE 


Irraben 


Y Eeing Things of this Nature are 
. held pleaſant but profutable, by 
blow the Ingemons Reader, to put then 


rattice, I concerved it not amiſs to] tl 
lets: ſuch Curioſaties as are not Vi 
knayn ; the which, if rightly obfa 
in their reſpeFtrve "Blas and Offi 
muſt, in. ang probability > Redound T 
6 and. Accompliſhment of ell 
| ore not longer to detail 
with a Preface;t proceed to what 
material. Seal fuſs. of. Cookery, 
neceſſary to be known, 7m all as F 


—_ _ Kind, a 


Gentlewoman's Delight 


| Cookery. 
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& Engliſh and French ways in dreſſing 
Fleſh in the beſt, modiſh and advantage-" 
"ur manner : with their proper > awces aud 


Garniſh, &c. 


A Haunch of Veniſon to Roaſt. 


q Ake a Haunch ef Veniſon, indlifferently fat ,, 
, ſeaſonit with beatenCloves, Mace,and a little 
Nutmeg and Salt; and having fiuck it over with 
\ FCloves or ſmall ſprigs of Roſemary, lay it to the 
Je: baſte it with Butter and Claret-wine well ! 
wworaten together ; and when 1t is enough, 
Take Red-wine Vinegar, ſweet Butter, grated 
» JF Ginger, a little Cinamon and Roſe-water': boil | 
mem up to a thickneſs with ſome crumbs of Ve- 
- Yfilen, and diſh it up, Garniſhing your diſh with 
Ficesof Lemons and Oranges. NT - 


( 


| . 


"_ 


} 
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> >0! h The Compleat Cook 


; "A Fillet of Veal, to dreſs the beſ# 04 y | 
Take your Fillet ſomewhat large, of 1 
the fleſhy part with a broad pointed knife: 4 
having Winter-favary, Parlley, Thyme, t 
Spinnage ſhread ſmall, ſtuff it well, and: 
the places, lay it toa gentle fire , baſting j it 
. Butter ; and when. it is Roaſted, "dich it up 
the Juy ice of Orariges and ſweet utter, be 
up witha Iittle-fine Flower;"and [ct yourG | 
be as for the former. 


«x 


A ; g of Veal _ Bacon, to boil the beſt Wh, 
Take a'good Leg of Veal and good 


3 Bacon, and with.the Lard' of the Bacon, 
the Veal; intermixing it with rows. of 
or Citron- peEl : then truſs it as pound 25-1 
be , and rub it or ſprinkle it with'Pepper a 
Salt : boil it in a convenient quantity of e 
putting it in when the water is warm, as lt 
;your other Bacon : then take them up, 
Bacon, and place it on each fide the' Veaka 
theSawce, bruiſe Sorrel, Parſley and Spin 
with Svgar, Verjuice and a little Roſe-water, a) 
ſerve the diſh, garniſhed with pickled Barbarits 
| Parley or'Violet-leaves. al 


A Hare, fo dreſs after the French Fj. i 
| Takea Hare of two years old, caſe her,leaving 
on. the Ears, and lay her an hour or twb i in way 
water; then rub her over with Pepper ant-38 f 


, then. a Pudding of gratcd- Sugdn, 
WFamon, chop'd Sage and Whitt-wins; . with 
We Suct and Butter, ſewing ar {curing it-up. in 

Mite Belly of the Hare: lay- her to a gentle fre, 
he her with Butteg, and dredge her over with 

Bread; and when enough, takeout the Pud- 

x, divideit on each fide the Diſh, and ſerve her 
p with Verjuice,Butter and Cinamon, well mix?d 
beaten together, garniſhing the-dith ' with 

des of Mace and flices of Lemon; 4 


A Leg of Mig ton to Roaſt with Oyſcers, : 


" Take a fair Leg of Mutton, -open it with'4 


icoad-pointed knife in the fleſhy part-,; ſundry 
"Wiimes ; then ſtutf in as many Oyſters when par- 


"MY boiled as you can conveniently, - andIRick the - 
"Y aaward part with Cloyes ; and fo gently roalt } 
Wi till enough ; then ſerve it up with Anchoveys 

Ffwccand frewed Oyſters;garniſhed with Flaw | 
Mes or Leaves : and ſo a ſhoulder: of Mutton may: } 


Me ud. 


|  < Pigy to Roaſt the moſt. approved way, 
$ Take your Pig clean ſcalded , opened and 
ef well dryed ; which done with dryed Sage, a gra- 
'& ted Cruſt, and the Gravy of Mutton, make a pud- 
Þ dog, put it into, his Belly, ſcuring it-up, keeping! 
him before a gentle fire, continually baitng witl 
Slt and Water, till it.begin to be c#ifp ; and 
F then let it continue till; the Eyes fall out, 'which 
kafign of it's being roaſted ; whereupon, take 
 —— 4 N 57 3 beater 


* 


To 
Bread "Gl the proat of ths Goa v withrc 

ene wo and” Canary : 'triake them T 
Sawce, and ſerve ap the Pig divided or dit 


with the two under Jaws -and-Ears;" gart | 
with whole Spice and Lemof: Peels. "Hiw 


A Coney, to Boil the beſt way. 


Take your Coney, Brace or Truſs himth 
he may lye couche in your Pot or Pan ; 
him, with Bacon and Lemon Peel; and when | ' 
ed, ſerve him up whole, with white Bread ,S!Ppin | 
| Verjuice, Sugar, ' Butter and grated Nu mer; 


"U 
parnifhing with Parſley. Hel! 
"tf 

7 


” 
»R 
| 


Veniſan, bow to make of Kid, &c. « 
Take the Hauneh of a fat Kid, open it as 
_ convenient places; ſtutf in Salt-peter Salt, ay | 
7 Quantity ; thenlay it in warm water till the bn 
| be well ſoaked intoit : then dry it, ſpit it; ad'* 
when Roaſted,ſerve it up with Claret, Anchovey bh 


| Pepper and alittle Butter; and it will not be . 


ſtinguiſhed From Veniſon ; the Garniſh muy 


Spices, = 7 
A 


Fo frew Lamb or Mutton . he ſavrmreſh way. 1 We 
Take your Meat, ſeaſon it a little with end or 
and Pepper ; put in convenient ſlices int0'ahil 
gch Broth of the like Meat, as will cover 
hen add a little Pepper, a blade or two of Mace f 
{mall quantity of Sugar,and ſome ſprigs of Roſt- 


Ve Compleas' Cook. YO 
; then ſome ſlices of freſh Butter, and the 
& of three or four Oranges; and” all 
thewed, ſerve' the Meat up with the Brot 
+Sppits; Garniſhing with Marigolds, Parſley 
Supar : and in this manner is Beef ſtewed the 
way. ; | 
To ffew Veal wery ſawonrly, wt! 
ake a Leg of Veal or any fleſhy part, ſlice. 
| and ſprinkle it over with Flower and gra. 
Nutmeg ; lay it in your ſtew pan : adding 
ter and W hite-wine, as much as may cover 
»-and then the Yolks of three or four Eggs, 
"Well beaten with Verjuice : laſtly ſweet Herbs, 
"Wt mall with Sugar and Currans: yl which be- 
"Fz Kell ſtewed, ſerve them*up with Sippits ; 
ſhed with Green. | 


Incacy of Rabits, Veal, or the like, to make the 
mo 24). 
bi Take your Meat cut into convenient pieces, * | 
tt and flat them with a Roaling-pin, and ſprink- 
with the Jayce of Lemon; grated Nutmeg 
Walhttle Flower, with a ſmall ſcattering of | 
"Jeet Herbs well ſhread ; then with the yolks | 
"Wocaten Eggs and Verjuice, cover the pieces | 
BY order, and ferve them up with' Sugar, Butter. | 
$8 Cinamon; garniſhed with green Leaves 
in this manner, any Fricacy is made. p 
_ : 


To 


AP The\Complegt Cook. 


To Haſh Mutton, Beef, Lamb, &c. the F er ch 
"Take your Meat half roaſted or boiled, fla” 


in convenient ilices,, and- lay it into a ſtewal” 
with ſome Butter, and the broth of the Mel” 
as much as will cover it; ſtrew thereon 
Pepper and a little Salt, ſlice in a Nutmeg 
Shalot or two, with a little Claret-wine , if 
think convenient or otherwiſe, the Juyge 

a Lemon ; then -rub your dith with a, ſhal 
laving therein Sippits of White-bread, ang 

up the Meat ;_  Garniſhing with ſprinkli 
Sugar and Parſley, vw 


To Fry Chickens, Pigeons,or any. Fowl,StC. the beftudil* 
Take your Fowl, being young, well pul 
and drawn; lit them and ſprinkle them; gia 

you have well flatted them, by beating the 
with Pepper and Salt; lay them in the pan 

the Butter is already hotand melted ; then ſpriaklh 
led ſhread ſweet herbs, and obſerve to turathal 
in due time : and for theſe the Sawces in gener 
are. either Butter, Juyce, of Lemon, and Supa 
with Cinamon, ox an Anchovey witha$ 
ſweet Herbs with Pepper boiled together ;., 
the Garniſhing generally things that aregreen,.Þ. 


To Boil Chickens, Pigeons, or Wild Fowl, & 


Boil thema little while in water 8cfalt till cheg 
is tender ; then ſhift them into Mutton-brou; 
adding ſome ſprigs of Roſemary and other ſme A 


The Complete Cobk.. F 6; 
#z ; then make Sawce of Parſe "Sa 

I and ſhread together, with Sugar, 'Cina- 

a Verjuice, Pepper and a ſmall piece of But- 
x; Garniſhing with Violet-leaves, whole Mace: 


+ Stew any Tame or Wild Fowl, after the beff way. 
LE The Fowl being Pulled and Drawn; divide 
to four equal quarters ; ſprinkle them with 
He Salt and Ginger, and lay them in the Pari 
&f buttered: as alfo in the Gravy of ſome 

te Meat : cover. the Pan, tilt you perceive 
NH ſoft; add the Juyce of one or two Oranges, 
"Sa ſprinkling of ſweet Herbs; after that, take 
"Mem up, and place the qu even in the diſh; 
"he $awce being the liquid part upon Sippits, and 
he Garniſh Barberries and Parſley. ©- | 


7 Roaſt a Hioodcock, Pheaſant or Ployer. 


Take the Bird well pulPd and drawn: Lard 
Wm with ſmall ſlips of Bacon on the breaft; and 
ith Flower through a Drudger, raiſeup a Froth; 
WM being Roaſted, take the Gravey, with ag 
Claret-wine, alittlePepper, andthe Juyce# 
aLemon, and boil with the Heads, Necks of 
mards ; and fo ſerve it up with green Garniſtt 
With white Bread Toaſts or without them. | 


1 


' To Roaſt any Hen, Pullet or Capon. 
WF Take Fowl, well pulled and draw'd, truſs i 
$9 and place it on your Spit, baſting it moderate: 
Wh Butter, and raiſing the froth with Flowee ; 
— _ | | _—_ then' 


Y The Compleat Caok. 

e the Gravey, ſome Pepper, aſlice 
of Nutmeg and the Juyce of a « Gann 
it into Sawce and ſerve 1t up; the Garniſh 
ſlices of Lemon, ec. 


A Fore-lom of Pork, the beſt way to are, Nl oj 
Take Pork, being laid before a : gent 
baſte it fieſt-with Salt and Water ; then (c 
and run it up to a criſpneis; which done, 
_ ſawce of green Sorrel, Sage, grated By 


uſtard,the yolk ofan Egg, Sugar, and the Leal 


of Parſley,made ſomewhat thin withWhi 
and ſerve it up with ſlices of Lemon and N 
meg, &c. 


A Turkey how to Roaſt the French way. 


Take a aa. Turkey, pull and draw himwe 


place him upon your Spit, and having fi 


the hairs, baſte him with alittle Whitewine ki 


that with Butter; then raiſe the Froth with F 
er, and eontinue 1t till he be enough : then'tal 

the Gravey from the Fat, add to it PepperaW 
lot, and a (mall quantity of Claret,  putti 

them the Neck, and the Liver, well mi 

{o (erve him up garniſhed with Lemon. 


A Gooſe the French way to Roa#t. 


'Fake a fat Gooſe, ſtuff a Cruſt of Bread | 
her Belly, lay her to the fire and baſte hex 


Saltand W ater a while;then ſuffer her to-bal 
{1f: afcer ſhe is enough, take her up.and pt 


1 
'y. 
Q 

: 


' 
* 3 


nh 
e of Muſtard, Sugar, = prone Quinit the 
| ſes well mixed and foftned with a 


te of freſh Butter, and ſerve it up in Sawcers. 


To Broyle or Toaſt any Fowl the beſt way. 


Pat hing Fowl and beat it fat with a Roaling- 

ſprinkle it with a little Salt and Pep- 

Hay it upon a Gtrid+ron ,. or hold it before 

Aft With often turning till it be enough ; then 

your diſh with a Shalot. Takean Anchovey, 

| r,and Claret,and make Sawce thereof; 

a'htcle piece of Butter and the-Juyce of a 

indh;' and ferveit up with green Garniſh :.or 
Sr want of that, flices: of Lemon. 


To Fry Salmon, the French way, 


Take a Chine of Salmon, cut it into convenit- 

'p es, and when the Butter is very hot inthe 
put it in, ſuffering it 'to remain there till 
nÞ ; then take the Jayce of a'Lemon, an An- 
ar _ a piece of freſh Burter, and make 
\ \ ſerving it up with green Garniſh. 


To Stew a Pike. 


Takea large Pike, waſh the blood clean out 
Wand flat it, cover it then with Claret in the ſtew 
kn, and let it come to boiling by degrees ; then - 
d blades of Mace and a little Cinamon, 

Ith the Juyce of a Lemon, and a good Pice of 

> g- 


1 Fe \ x?” . The Comipleat Cobk. | 
Nl with. Salt enough to ſeafon it, ' and fog 


it up with fippits , ſprinkled with ſweet 


To Roaſt a Salmon the beſt way, WT 
Take a Salmon, or any convenient parte 
as the Jole or Rand, ſeaſoned with Nutmeg $ 
and Pepper ; and ſtick at the ſame time they 
fide wich a few. Cloves and ſonie ſmall flip 
Roſemary : faſten it to the Spit, and at tirkhali® 
? it with Claret alone; then with Claret and But" 
and with what falls from it, together withul* 
Anchovey- and the Juyceof a Lemon; m 
Sawce and ſerve it up with-Olives and San 


To Fry Oyſters, an approved way. 


Take the largeſt, with the Liquor , andll,, 
them therein, till they are ſomewhat ted? 
then pour out the Liquor and put in "Bultf.; 
with / the diffolved Liquor of an Anchowil..: 
fome Verjuice ; and fo fry ther till they 
criſpiſh, then ſerve thern up with Pepper, Bula, 
and the Juyce of a Lemon : and in the like mat 
ner may Oyſters be ſtewed: | 

fur 


To Boil a Mullet, Tench; Trout or Cary. - 


Take the Fiſh well drawed,: ſupplying the va- 

y of the Belly with ſweet Herbs ; boil them 

a little - ſeaſoned with Salt : and when 

\ take Butter, grated Bread, the Juyce of 

> Cinamon and Currans ; make them into: 
MWrccwith the Herbe, and ſerve them up with, 
"Men Garniſh. 


The Sawce for Eels, Floungers, Place, Roach«, 

"& tarbles and the like , are Butter, Vinegar, 

eu of Lemon, Anchovey, - the Liquor of 
d Oyſters, and the Garniſh green; 


Salads and their Seaſons. 


for Salads, they arc various; according to 
— te (caſon ; as Corn, Salads and Pickles with 
| ne and French Grand Salads in Winter ; and 
e, Spinage; Purſlain and Salads of F lowers, 
& nmer. Wherefore there being no certain 
this kind but the Management, according 
Wehumour and bking of the Party, 1 ſhall 
mit it to the diferetion of the Ingenious Cook, 
bemSalads according to the Seaſon or Qualiy 
the Meats, for ha! beſt digeſtion ; of whicky 
ae prepared. And fo proceed to Parr | 
W uſefull and neceſſary tobe known. . 


bs 
od. 


Things 


"4 


hugs to be obſerved im Raifing of Paſte, bic 


In Raiſing of. Paſte, ebſetve that your 
of ituif be ſiveet and good ; and that inn 
the ſides, aſcend/taper-wiſe ; that they be kay 
ed and moulded to a ſirfficient fineneſs and 
neſs, not to fall or give way by jetting « 
cracking, whereby the materials or fillings 
be ſpoiled or loſt, either by taking too much 
or running about in the Oven: Wherefarj 
making them up, - an eſpecial care muſt bets 
thatall. parts are framed alike, and to be-dlific 
with Liquor tolerably hot,. thatzfo the F 
be more firmly fetled, eſpecially if delip v 
large Pyes : the faſhion of which, though in thillnd 
kind there, are divers Forms may be ſutablel 
the faricy of the maker. And having faid th 
much of the Our-fide, I ſhall proceed toi 
of the In-fide, which is the moit material; ! * 


AVeniſon-Paſty, bow to make it. 


met It 
Take a ſide of new Veniſon, bone it and 
fon ic well with Pepper and [Salt : beat it-Wiieni 
your Roaler into the form yoadefign it, and daſs 
up the lid or over-bearing, having firſt purine 
PR gnantity: of Butter» to preverit Ufte 
gefs ; and if you pleaſe you at 111 Frait Oople 
though it be andrea mb 
| 4" 


| XK 
To "make | an OffterPyt: 


Sour Coffin or-Cruſt belfig 'aiſed, lay a lay 

potter ; and then having” patborledt yout Oy- 
- put thern'in-otder, ard vr theft anether 
ying of Butter, with ſore Pepper ara Nutmeg; | 
Iſo cloſe up the lid, "* | 


v4.2 


al To make a Beef-Paſty appear like Veyiſon. _ 
"T 3 þ; < 1 TIVLL | 


Take rour Beef indifferently led, beat itin 
bellices with 2 Roaling-pin, with fone Tweet Herbs | 
all Chread ;''thert Tay it iti Pepper and? Salt'a 
ht and a day | after which lay'itin thecoffih, | 
tid over it Butter or! Marrow: - theh atd; to 
Weep it moiſt, a ſmall quantity of Clatet, and'it 
wil be perfect, ſhort and red, like Veniſon, as | 
$ been; proved. 6 ITE | 


A Govſe-Pye, to make. 


Obſerve to take a fat Gooſe, tak& out the Breaſts | 
, and as many other bofjes as you can conv | 
niently : flat and beat the Carkafs with yout -| 
aler into the beſt form, then with Pepper and 
alt powder it : lay then a"laying of Butter at | 
Wie bottom, on which place the Gooſe and a cou- 
ſe of Rabits, if you think fit ;- and Tring 
& 


». 


w_ 


WF 
Jen with Pepper, lay on more Butter, arid c 


_ 


| F- | $- - 
i; X\ 
04 An Artichoke-Pye, te-make. 


"Take the bottoms of; Artichokes boiled, 
under them a laying of Marrow; and. the 
over them ; then a laying of Dates, 'Raiſing 
Currcans, and cloſe it up. 


An Eel-Pye in the French faſhion. 


Take large ſilver Eels, ſtrip and cleanſe the 
cEutting. them. in convenient lengths; Salt 
Pepper them,, and ſhread a good quantity 
ſweet Herbs :. mix the Herbs with the Pc 
of Cinamon, and ſome. beaten Cloves; ſo 
them/in order upon a laying of Butter, ande 
them up, 


A Neats-Tongue Pye, how to make. 


Take a couple of. boiled Neats-Tongues, ik 
| them well, and mince them with Marrow or Beth 
| ſhct; then add of Raiſins and Currans, cach 

pound ; Butter. the like quantity ; and Mz 
wine half a pint , making them up in order. - 
To make a Pippin, or any Apple-Tart. 


Take the Apples, pare them, cut them int 
four quarters, taking out the core, and lay a": 
laying of Sngar ; place them in order ; flice a+ 


. & » 


The Compleat Cove. "7.7.7 
gt them ſome Quinces and candied Lemon 


Orange-pee; and covering them again with 
lid it up. 


-— 


| 4 Cuſterd, the French Þ foſhiom, 


Take Cream two quarts, Saffron diffolved? 
ined a dram, Canary half a pint, cn 
fa quirter, and Loaf-ſugar a pound : 

Mem well, and put them into the-coffin, 


Goosberrz-T arts, Plumb-Tares, 8c. how to Fill. 


Take your Goosberrys or Plumbs green, ſto 
mn, if you may conveniently, ſoak them in $ 
Fand Water, /and after place them'on a tayin 

f Sugar, and cover them with'the like * an&ſe 
Sou may do by any ſuch-like Fruits, 


Broths and Jellies being wonderfull uſefull, I | 
Wall ay ſomething of them, 


Felly of Calwes-feet, to make. 


Take Calves-feet, without the bones, an boil | 
Fm in a quart ot White-wine, and a quart of ; 
Flutton-broth, till a third part be conſumed : F 


out the liquid part, and ſeafon it with Cing 
vr I and Sugar. | 


Cocks 


"_ bow 10 I 0 


& #þ 
> Fo d8%. Y 


Take a Cock of a year old, pull and drawky 1 
beat him then with the Roaler \ſeafoning himw 
alc and a little Pepper : put him into two 
ns of Mutton-broth, adding @ quart of; 
arley, and with beaten Nutmeg, Mace, 
yeet Herbs ; boit it till it wilt become h 
elly, when cold. 


China- Broth, to make. ? 


--Take a gallon of Running-water, boil in it 
Cock chick till it is mafh ; then add Raiſing, 

iſh, French Barley and beaten Cloves, | 
train out the liquid part for your ule. 


7 ell of Hart s- horn, to make it. 


Take the ſhavings of that Horn, four ounces 
ttcep and bail it in a gallon of Water ; train} 
and add _ Roſemary, the W hites of £ T0 


Roſeawater.and Sugar, and bring themup Ut 
ery h fferthem. to. ſtand till cold. 


A; Reforing Caudle, te make. 


Take four Eggs, a dram of Saffron, halfap 
of Canary, ſix Dates, a pint of Cream, two 
ces of Loat-iugar, aud 41 OUNCE of Licoriſh- DC 
der : boil them together. 


T; #C owpleat Cook, ; # _ C/ 

. f* # 
Pickle Cucumbers, Broom-buds, Aſb-keys, Grapes,) 
we Phewbs , French- Beans, Barberries, Muſbrooms, 

$ampher, and the like : take the following Rule. * 


et a ſufficient quantity of good Wine. Vine- 
boil it and (Cum it t1:] nv more ſcum arife;z 
ws to it a handfull or two of Spanith-Salr, 
Mes, Mace, Ginger, Cinamon, Dill and Cori= 
\Mder-ſeed, with whole Pepper and a piece of Al 
m, and putting any of the things before-men- 
ned, or any other things uſyally Pickled, and it 
ſ| preferve ther green and found : or for Bar- 
mes and Sampher, you may put Salt and Wa. 
only. 
as for the decent Management of a Table, 
erve that the Boiled Meats be preſented firſt 
Courſe, the Roaſted next, and the Baked after 
- aud laſtly, Pyes, Tarts, and Diſhes of Fruit 
SWeet-meats ;z ever taking notice to place the 
Diſhes with the right end-forward, towards 
eupper end of the Table; The head-end of 
Sol, Coneys, Pigs, Fiſh, &c: being the righe 
Is; And of Joynts of Meat, the Butt or great 
Wd; and of Piggs, the picked Ends, according 
Wotheir frame or fathion. | 
© [odiſmember a Hern, Take off both the Iegs, 
td lacing it down the Breait, raiſe the fleſh, and 
Ken cican off, placing the Wings that they may 
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7 9. The - Compleat Cook. 
Tun race a Mallard, Raiſe up the Pinion 
the Leg, not taking them off ; Raiſe the Mey 
thought from the Breaſt, and lace it down ul" 
wiſe with a Knife; the beſt piece being i"! 
Wing. 
- To unlace a Coney, Draw the Knife dou 
. wards, cut off the flaps of the Belly, andt 
the Shoulders, Legs, any divide the Body in 
parts ; the beſt piece to preſent, being held 
next to the Tail. Y 
To Rear a Gooſe, 'The Leg muſt be opens 
the Wings divided, and the Breaft laced 4 
the Body, after they are taken off to be dividel, 
the beſt piece is the Merry-thought. We | 
A Buſtard or Turkey muſt be uſed” as 
Gooſe ; and indeed it is a way now in uſe fe 
manner of Fowl,eſpecially Tame ones ; the 
| ry-thought and Legs of which are accounted 
- - beſt piece to preſent, as the Wings of all 
| fowl are on the contrary. In Fiſh, that partne 
to the Head is the beſt: Andin Fleſh, the mic 
of the. Loin, Breaſt, Neck, and inſide of thell 
or Shoulder, and in other pieces, that which! 


lean and fat, as fancy or diſcretion may ali 
gurect. 


The Conipleat Cook. > 


Ws. rt of Conſerving, Preſerving, Candy- 
Nl. - ing 4nd Beantifying,. &Cc. 


)'Conſerve any Fruits, Herbs, Flowers or 
Roots, Take a like quantity of them, as of 
ar; ſtamp them in a Mortar, and put them 
cold in a Glaſs or Gally-pot, keeping it from 
Air, and they will retain their taſte and co- 
a twelvemonth. 

ving 1s no other then to take Fruits, Flow- 
ded, or the like, and ſcalding them over a gentle 
with or without the ſtones, in a Preſerving- 
, and then the Sugar to the like quantity dif- 
ed, put hot to them, with a ſinall quantity of 
Water or Quidany of the Fruit, and ſtopping them 


« : 
þ 


ole up. 
| Rog 1s when the Fruits are prepared 
Ween, and ſomewhat hard, the Sugar being melt- 
n the ?an to a hardnefs or candy, they are dip- 
Led into them : As for Example. 

| 

All | To Conſerve Roſes. 


, 


Take off the Flower, or Red part, put them to 
rep in Water or Whice-wine;; then ſtamp them | 
da moiſture, and put of the beſt Sugar to the 
pht of the Roſes, making them up iato 4 
nerve for your ule. 


- To Preſerve Cherries.” ey 


Take Chierrieghot too ripe, and havinghg 
up your Sugar with the Quidany or Pulp of 
Cherries ; and having made it very hot," put 
"Cherries 1n, Stalks and all : Some there axe 
ſtone them, but 1 hold it not-neceflary. 

be 
The Art of Candying Plumbs. 


"IR "%. _—— 
” > 
i £8 2 


Take Plumbs but inditferently ripe, or:fon 
what inclining to greeniſh ; and having mak 
Candy of Sugar, after you have ſoftned them 
fcalding, dip them in, or let them lay a wii 
they will take the Sugar, and keep in a perk 
Candy all the year, if well dried. | 


An Excellent Beautifying-Waſh to make the Fu 
Hands fair, and take cut any Spits or Defutm 
-' an the Skin. "il 


Take of Allom- powder an ounce, Benjamin 
water a pint, the Flower of Roſemary a handfi 
Scabeous-water half a pint, Bean-flower a hi 
full, Copras half an ounce : heat and mixthe 
over a fire, and by often uſing you will final 

onderous effects. A 
£ 
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